
Chocolate 

Avocado Cookies
Ingredients:
•  1 avocado

•  1/2 cup gluten free oat flour 

•  1 egg, room temperature

•  1/2 cup unsweetened cocoa powder

•  1/3 cup maple syrup

•  1/2 teaspoon vanilla extract

•  1/2 teaspoon baking soda

•  1/8 teaspoon sea salt

Directions
1. Preheat oven to 350°F. 

2. Prepare a baking sheet with parchment paper.

3. Place the avocado, maple syrup, vanilla extract, and egg in a food processor or blender. Blend on high for 3 minutes 

until avocado is fully broken down.

4. Add salt, cocoa powder, baking soda, and oat flour. Process until fully blended.

5. Using a small ice cream scoop, place 2 scoops on the prepared baking sheet to form a cookie. Cookies will not 

spread in the oven.

6. Bake at 350°F for 8 minutes.

7. Remove from the oven; cool 5 minutes on the pan. 

8. Transfer to a wire baking cooling rack.

9. Eat immediately or store in refrigerator up to 1 week or in freezer up to 1 month.
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